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T?:e  sunr^ier  abundance  o2  fruits  and  ve-etables  should  be  preserved  to  help 
provide  appetizinf,  and  vholesome  meals  the  year  around.     I'laking  saueria-aut, 
is  a  rood  way  to  save  more  food. 


The  Kitchenette  nethod  of  niakin<5  sauerkraut  is  especially  econorr.icpl  to  use 
when  only  a  fev;  heads  of  cabbare  are  to  bo  made  irito  k  raut  at  a  bime.  This 
kraut  contains  more  vitamin  C  than  dees  •sauerkraut  nade  in  a  crock. 


Use  any  type  of  tivo-quart  jar  except  those  vrith  self-sealin;-;  covers.  Test 
jars  for  leaks.     Sterilize  jars,   covers  and  the  spoon  to  be  iised  in  packing 
the  sauerkraut. 


Select  [^ood  firm  heads  of  cabbage.    Early  cabbar^e  is  as  ^-ood  as  late  varieties. 
Trim  off  outside  leaves  and  remove  all  discolored  spots.     In  handlin{^  keep 
trimmed  heads  clean.     Rinse  in  runnin,e  Y.'ater  v/it"':  stem  end  dov/n  and  drain. 
Shred  cabbage  into  large  pan  or  bowl.  A  two-quart  jar  will  hold  about  5  l/j 
pounds  of  shredded  cabbage.     To  this  ainount  add  2-^'-  tablespoons  salt  and  if 
desired  1  teaspoon  sugar,    Iiix  v;ellr 

Dip  'che  rubber  into  boiling  v/ater  and  place  on  the  "not  jar. 

With  the  spoon  pack  the  cabbage  firmly  into  the  jar,    lYork  quickl-/.     Fill  the 
jar  to  the  very  top  and  press  until  the  juice  run.s  out.     Sce-l  the  jar  and  set 
on  a  pan  or  tray  as  .iuice  may  leak  out  during  active  fermentation.     Keep  the 
jar  at  room  temperature  until  the  bubbling  stops,  which;  will  be  in  about  iTv^o 
weeks.     Do  not  pour  back  into  the  jar  the  juice  that  bubbles  out. 

As  soon  as  bubbling  ceases,  retighten  the  cover.     It  ma-<'  be  adxdsable,  ac- 
cording to  experiments  now  being  conducted  at  the  University  of  h-isconsin, 
to  replace  the  juice  that  has  bubbled  out  of  the  jar  with  a  boiling  hot, 
weak  brine — 2  tablespoons  salt  dissolved  in.  1  quart  of  water — befcro  rebigliten- 
ing  t?ie  cover.     Wipe  the  outside  of  the  jar  and  dip  t'  3  top  in  -loc  -laraffin  to 
prevent  the  entrance  of  air.     Keeping  out  all  air  tends  to  -■res'^r^'■^  more  of  the 
vitamin  C  and  to  prevent  discoloration  of  tb.e  kraut. 

The  sauerkraut  v/il]  be  ready  for  use  in  from,  ■'ci-^o  to  ton  weej's ,  depending  u"ion 
the  degree  of  acidity  desired.  Use  th.e  juice  as  vvoll  as  th.e  '.;raut.  Both  are 
equally  rich  in  vitamin  C, 
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